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COVER: 


Da Best Cornbread Stuffing 
*image of a cat holding a baking pan* 
by zoe! 


PAGE 2 - CORNBREAD: 


ingredients 

4 tbsp butter, melted 
80g flour (3/4 cup) 
138g cornmeal (1 cup) 
18g paking powder 
25g sugar 

3g salt 

16 oz cream corn (can) 
1 cup milk 

1 egg, beaten 
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Oven Q 450 
*image of a 9x9 metal baking pan* 


-» heat 2 tbsp of butter in a metal pan until slighly brown 
-> whisk: cornmeal, flour, sugar, baking powder, salt 
-» separately whisk -» creamed corn, milk, remaining 2 tbsp butter, egg 


POUR IN THE WET o 0o (combine ingredients) 

-» add mixture 2 baking pan while butter is still hot! 

bake until golden brown & slightly dry at the edges (~30-35 minutes) 
PAGE 4 - CORNBREAD STUFFING (with sausage and stuff!) 


ingredients: 

4 tbsp bvutter 

2 medium yellow onion, diced 

3 stalks celery, diced (with leafy bits) 
cornbreaad (previously made) 

2-4 jalapenos (seeded, diced) 

1/4 tsp oregano 

1/2 tsp paprika 

1/2 tsp salt 

1/8 tsp pepper 

1.5 lbs sweet italian sausage (browned) 
2 cups chicken or turkey broth 


OVEN @ 350 


PAGE 5 

-» brown & loosely break up sausage 

-» reserve sausage, caramelize onions 2 ur satisfaction, then 
sautee celery & jalapenos (a bit) 

-» add sausage, broth, spices 

-» let simmer 

loosley crumble cornbread into ~16 pieces 

-> add 2 paan & gently fold in to preserve cornbread’s shape 
-> simmner, stirring, until cornbread begins 2 dry 

-> spoon into 13x9” baking dish 

bake ~30 minutes 
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we used 2 get 2gether on Fridays after THANKSGIVING to cook, hang & 
never eat before approximately 1:00 am 


*image of a tired cat cooking by the stove, whose clock reads 1:36 am* 


this is my fave recipe that i stole off 2 recipe websites & Ship of Theseus'd 
into my own recipe over ~20 years so it's mine now 


*image of my annoying little guy looking excited* 

PAGE 7 - 

the trick of maintaining the shape of the cornbread, turning gently & lightly 
frying the pieces into what we eventually dubbed “FLAVOR CRAGS” is a specific 
seasonal joy, 2 me 


*smiley face and a heart* 


in this complicated, stupid, and often painful time of year, i hope you have loved 
ones 2 share a kitchen with. if not, you are welcome in mine, 
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i'm zoe, thank you for reading! 
you can find my socials below 


i also stream video games sometimes at: catgirls.cam 
insta/venmo/cashapp: catboiadeiro 
twitter: zoegmiller 


discord: .dzo 


*image of heart* 


